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The first week of November has been full of 
fun activities for the horticulture department, 
we have been thinking spring! With volunteer 
and staff help we are working on planting 
over 21,000 bulbs this month. GREAT WORK!!! 

These bulbs from the 
Holland Bulb Co. will be 
forced in the cooler until 
our spring season. This 
year we have some 
interesting new bulbs. 
My favorite is a new tulip 
called “Budlight”. This 
late bloomer has a lily-
shaped flower in a pale 
lemon custard color with 

whipped cream tips along 
the petal edge. The coloring 
is similar to a tall glass of 
pilsner! This single bloomer 
looks great alongside 
purples and blues. Never a 
dull day at the Gardens! I 
can’t wait to see these 
beauties in full bloom! 

Spring In November  
By Karen Hammer 
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Education Update 
By: Kristy Schmitt 

 

 

Our numbers for Education are fantastic this year, just like the overall attendance at the 

Botanical Gardens. As of August 31, we are at 13,262. Our best year ever in Education 

was 2015 where we had 15,582 guests participate in some form of educational 

programing.  We beat this record this October with the new record of Education Guests 

at 16,156 participants. Two months to go to break it even more!!! 

We couldn't be this awesome without the help of our amazing volunteer docents. Our 

new class of docents for 2017 is eight members strong. Please join me in welcoming 

Carol Brewer, Rebecca Emans, Nancy Higgins, Nancy Roberts, Tony Sardo, Donna 

Silvonek, Tanya Skipper and Louise Zielinski to our group of docents! Congratulations 

everyone! 

More news– in order to increase our numbers going forward, we are now bumping up 

our program start times to better fit two programs per day. Our new start times to 

choose from are 9:30 and 11:00 as well as the usual 10 or 10:30 start times. Thank you 

to Horticulture for working with us to start our groups a little earlier. We are also 

expanding into after-school programing as  a partner for the Dunkirk City School District. 

Emily Zielinski, our Camp Instructor for the science portion of Nature Explorers has 

joined the team as our Education Assistant teaching these programs. 

GRANT-FUNDED Field Trips 
By: Jolene Baj 

Docents are you ready? The Botanical Gardens was awarded grants from the First Niagara 
Foundation in partnership with KeyBank and the Buffalo Bills Foundation. We are looking 
to bring nearly 1,200 students from kindergarten to eighth grade. All schools in the Buffalo 
Public and Charter School system are eligible to apply for these free hands-on programs.  

 

Students in kindergarten through second grade will participate in the Plants We Eat pro-
gram, focusing on building an understanding of the nutritional value of plants and discov-
er where our food comes from. Grades three and four will focus on how plants function 
and reproduce in Plants We Grow. Finally, students in grades five through eight will ex-
plore topics of pollution and responsible water usage through Not a Drop to Drink.  

 

Don't forget that docents teaching a grant funded program will receive a $25 stipend! If 
you are not familiar with a lesson, you are welcome to shadow the whole program or just 
one lesson. Watch for the docent calendar to be sent out. 
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October marks the return of our popular Wegmans Family Days! Our Family Days, which are 

offered once  a month from 10:00am-2:00pm during the school year, provide fun crafts and 

activities for children visiting the Gardens. Activities are sponsored and paid for by Wegmans and 

are free to visitors with paid admission.   

WEGMANS FAMILY DAY 

We welcome all volunteers to attend our education meetings! Whether you’re a docent, 

someone who helps  the Education department regularly, or just someone who’s interested 

in what’s going on with our programs, we hope you will attend! Our upcoming meetings 

are:  

Friday, December 1st: 10:00am-11:30am 

 

All meetings will take place in the Administration Building Garage.  

This October, we hosted the largest attended Family 

Day to date! We celebrated all things creepy and 

crawly with this newly expanded Halloween Event. 

Kids will made some  fun Halloween crafts to take 

home with them and visitors are encouraged to 

dress up. Everyone joined the costume parades 

through the  Gardens. The 4-H Farm was a hit as 

always as well as The Bookmobile. 

More upcoming Family Days:  

November 18– Harvest Time 

December 9—Santa’s Workshop 

January 20—Fun With Fruit 

February 17—Rainforest Exploration 

 

Look for more Family Day “Events” that will continue 

along our new formula of bigger and better later in 

2018! 

Remaining Education Volunteer 

Meetings 2017 
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Botanical recipes  

From the 
Kitchen of  

Shirlein 
Schwartzott 

Ingredients: 

Premade sugar cookie dough 

8oz cream cheesse 

1 cup confectionary sugar 

1-2 cups of fruit or berries of choice 

Directions: 

1. Preheat oven to 350 degrees F. 

2. Spread dough evenly in pan bake 7mins until 

cooked through 

3. Mix cream cheese and sugar 

4. Spread on cookie dough when cooled 

5. Place fruit on top evenly and serve! 

 

Fruit Pizza 

Summer Salad or Appetizer 

By Shirlein Schwartzott 

 One or two ripe tomatoes, skinned and sliced 

 One purple onion, sliced thinly 

 Sliced provolone cheese 

 

Layer and put a pinch of salt and fresh basil on top 

drizzle w/ olive oil, ENJOY! 
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 Halyomorpha halys, also known as 

the brown marmorated stink bug, or simply 

the stink bug, is an insect in the family Pentatomidae that 

is native to China, Japan, the Koreas, and Taiwan. It was 

accidentally introduced into the United States, with the 

first specimen being collected in September 1998.The stink 

bug is considered to be an agricultural pest and by 2010 

had become a season-long pest in U.S. orchards.  

The stink bug is an agricultural pest that can cause widespread damage to fruit and 

vegetable crops. In the U.S., the stink bug feeds on a wide range of fruits, vegetables, and 

other host plants including peaches, apples, green beans, soybeans, cherries, raspberries, 

and pears. It is a sucking insect, a "true bug", that uses its proboscis to pierce the host plant in order to feed.  

The stink bug is more likely to invade homes in the fall than others in the family. The bug survives the winter 

as an adult by entering houses and structures when autumn evenings become colder, often in the 

thousands. In one home more than 26,000 stinkbugs were found overwintering. Adults can live from several 

months to a year. They will enter under siding, into soffits, around window and door frames, chimneys, or 

any space which has openings big enough to fit through. Once inside the house, they will go into a state of 

hibernation. They wait for winter to pass, but often the warmth inside the house causes them to become 

active, and they may fly clumsily around light fixtures. These bugs cannot bite, so if you can try to kindly 

move them outside.  

 

 

Meet Joe Hart, one of our newest horticultural volunteers. Joe has been 
with the Gardens since this past June. His primary passion is for the 
carnivorous plants in house five. Joe's experience with those plants goes 
back a few years and to the country of Japan. Joe is a semi-retired 
computer person of the highest order. His job for many years involved 
making programs for artificial life adaptive systems that change 
themselves.  

From programming, he went on into research, but don’t ask for an 
explanation let’s just say Joe knows computers. Joe was one of only 
three people in the world with that ability and was hired by a company in Japan to do that type 
of work. He lived in Japan for fourteen years. While living there he became interested in the 
plants the Japanese school children were growing while they were on their school break. (School 
children in Japan are required to do educational projects while their schools are on break.)  

Being involved with carnivorous plants for the past ten years, Joe has a few ideas to improve our 
current display. He told me that carnivorous plants do better when not kept in a show case/
terrarium like ours. He has already changed the display a little and hopes those plants will soon 
find a better exhibit area.  

Volunteer of the month: Joe HarT  

By Bob Snyder 

Bumbling Home invaders  

By Karen Hammer via WIKI 

Baby Stink Bugs 
Photo: K. Hammer 

Stink Bug 
Photo: K. Hammer 



P A G E  6  V O L U N T E E R  U N D E R  T H E  D O M E  P A G E  6  V O L U N T E E R  U N D E R  T H E  D O M E  

What  

am i? 

 

By: Susan Maas 

I am an evergreen subtropical vine with 

interesting 5-pointed star-shaped masses 

of flowers. These flowers, born in clusters 

called umbels, radiate from a common 

point, much like an umbrella.  I have a 

woody stem and thick, fleshy, waxy 

leaves. After flowering, care should be 

taken to avoid damaging the base of my 

flowers as this area is used to produce the 

next round of blooms.  

My star-shaped flowers produce nectar 

glands at the surface to attract 

pollinators, including crawling as well as 

flying insects.  I have highly specialized 

packets of 

solid pollen 

(pollinium) 

that must 

be 

extracted 

from the 

flower by 

the insect pollinators and are specifically 

deposited on the stigma when they visit 

the next flower.     

Answer in the next issue. 

“What am I?” is a “Volunteer Under the Dome” series aimed at 

challenging our knowledge and love of plants at the Buffalo and Erie 

County Botanical Gardens. Each release of this series will feature 

information on a plant in our conservatory with clues such as the 

growing origin, foliage or fruiting description, and unique 

characteristics. The challenge is for you, the reader, to determine 

what this plant may be. Answers to each challenge will be included 

in the following “Volunteer Under the Dome” release. Comments 

and suggestions for improvements are always welcomed. So let’s get 

started with the current challenge! 

What am I?  July/August Challenge 10   

I am an Edgeworthia chysantha also known as the Snow Cream 

Paper Plant.   

I am named after Michael Pakenham Edgeworth, an Irish-born 

Victorian era amateur botanist, and his sister Maria.  Chrysantha is 

derived from the Greek words chrusos and anthos respectively 

meaning “golden” and “flower” representing the flower color.   

My species can be found in southwest China, Nepal and Japan.  I am 

located in the Rainforest house.  Please come visit!  

What am I? Challenge 11 
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Chocolate    
By Donna Ludwig 

How do you describe chocolate? There are many different 

words describing chocolate. The Latin name for the cacao 

plant is Theobroma, which means 'food of the gods.'  Many 

who have tasted cocoa know why this name is so 

appropriate. 

Cocoa is the processed product derived from the beans of the 

cacao plant or Theobroma cacao. The word "chocolate" is 

from the Aztec word, which means "bitter water." The cacao 

tree is an evergreen that grows to about 15 to 25 feet. The 

fruits and flowers of the cacao tree grow directly from its 

trunk and branches. 

The oblong fruit commonly called a pod, which can be four to 12 inches long. When the pod is 

young, it is green in color, and can turn yellow, red or purple when ripe. Each pod contains up to 60 

reddish-brown cocoa beans up to an inch long.  The 

beans are usually arranged in five rows surrounded by a 

sugary pulp.  It takes seven to 14 pods to produce one 

pound of dry cocoa beans. 

The tree in the Botanical Gardens blossomed this spring, 

and now we hope there will be pods on the tree once 

again.  However, the chocolate flower is pollinated by a 

small fly called a midge. This little fly is only one 

millimeter long and the only pollinator that can 

negotiate its way into the complex chocolate flower.  As 

you can imagine, keeping such a pollinator alive at the 

Botanical Gardens not possible. So we have our very 

own, special  human pollinator: Shirlein Schwartzott  

who uses a paintbrush from flower to flower to pollinate it. Now we wait to see if there will be pods 

on the tree.  
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The Plants We Drink: Part III 
By Bob Snyder 

We all know what grows in House 
Four, but did you know that one of 
the plants in that house makes 
tequila which is one of the world’s 
most popular alcoholic beverages? 
Three and a half million cases of 
Jose Cuervo are sold in the United 
States alone every year and that’s 

only one brand. Tequila is made 
from the blue agave plant. Tequila 
is actually a type of mescal. Mescal 
is a distilled alcoholic beverage 
made from agave plants native to 
Mexico. There are over thirty 

agaves that can make mescal but 
only the Mexican Blue Weber 
Agave, by law, can be used to 
make tequila. Actually the Blue 
Agave is not a cactus at all, it’s a 
succulent. The agave tequilana is 
commonly called blue agave 
(Agave azul) or tequila agave. 

 Another plant in House Four that 
produces an age-old alcoholic drink 
is the maguey agave. The maguey 
agave, also called the century plant 
in English, is also native to Mexico. 
The drink is called pulque and it is 
made from the fermented sap of 
the maguey. About six varieties of 
maguey are best used for the 
production of pulque. It takes 
twelve years before a plant can 
produce the sap needed for pulque 
but a good plant can produce for a 
year. Unfortunately, the plant is 
eventually killed in the process of 
making this drink. 

Two other plants in House Four 
can be used to make something to 
drink. The prickly pear  cactus and 
the Aloe vera plant can be run 
through a blender together, 
strained and then consumed. An 
amusing video of this process can 
be found on the internet at: 
https://www.youtube.com/watch?
v=5wuLfCuczjQ 

 Water from cacti? Don’t ever try it. 
All cacti store water but that water 
is not good for human 
consumption. Only the juice from 
the fruit of the prickly pear cactus is 
drinkable. In fact most cacti turn 
water into an acidic liquid which 
could actually eat the tender lining 
of your digestive system.  

 Sorry to leave you with that 
thought but cheer up, next issue 
we’ll be in House Five where herb 
and spice plants help to make some 
of our most interesting drinks.  

Right, Rich Myers, Volunteer 

A guy at Ft Campbell KY 

bought a telescope and 

camera attachment just for 

the eclipse. Here are some 

photos he sent me- and one 

of me and my son setting up 

at Ft Campbell.  

On left 
Darla M, Hort Staff  

“First photo is one I took..it was hazy 
where I was….(St Louis MO) second 
photo my bro’s best friend took, he 

was about 30 miles from me,  you can 
even see mercury to the left” 

2017 Eclipse Fever!  
Where were you during this epic event? 

Staff by  Old Garage  
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“To prevent glass from falling on patrons admiring 
flowers, covered walkways have been added in the Erie 
County Botanical Gardens.” That quote appeared in a 
story in the Buffalo News on Sunday October 5, 1997. 
The glass in the 67-year-old dome (the second dome ever 
to cover House One which was erected in the total 
rebuild of 1930) would fall out of place and would come 
crashing down whenever the wind got strong enough. 
To prevent the viewing public from getting injured, or 
worse, the county had its workers install wood covers 
over the pathways in House One. It was possible to look 
at the plants, but not to see the inside of the dome. Any 
time the wind reached a speed of 45 miles an hour, or 
more, the then Parks Commissioner James J. Jankowiak 
was ordered to close the building. As a result of the 
deteriorated condition of the Botanical Gardens, at that 
time, the Parks Commission wanted to spend five million 
dollars to “preserve the building and the extensive 
displays.”   

If this sounds familiar think about it this way: the Botanical 
Gardens has been in a state of repair ever since it was first 
built. Repairing and rebuilding parts of the conservatory 
are a never ending process. i.e., the main palm dome in 
1998/2001, Houses 11 and12 in 2005/06 and Houses 2 
and 3 in 2015/17. The weather extremes in this part of 
the world plus the fact that the Botanical Gardens gets as 
much water inside of the building as it does outside of the 
building can cause material failures at an accelerated rate. 
The temperature range alone is a big contributing factor. 

Winter temperatures of ten below are not unheard of for Western New York and summertime highs of ninety 
or higher can occur regularly. That’s a difference of 100 degrees! That change in temperature can cause a 
great deal of expansion, contraction and failure to the conservatory and everything that it is made of.  

 The miracle materials we have today were not even a dream when the Botanical Gardens opened 117 years 
ago. Laminated glass wasn’t introduced until 1903 which means the glass used in the original construction of 
the Gardens was not laminated. Laminated glass provides strength and durability and is one of the miracles of 
the 20

th
 century. The glass of the second dome was laminated but the caulking used to seal it in place was 

primitive. Todays acrylic polymers, butyl polymers and silicone polymers are stronger and last much longer.  

As we now know the dome on the Botanical Gardens was rebuilt a third time just a few short years after the 
aforementioned October 5, 1997 story appeared in the Buffalo News. Today’s dome has tempered safety 
glass sealed in place with high tech caulking. The original ribs making the frame work for the glass are also 
new and improved. The ledge the glass rests on is now wider allowing for greater expansion and contraction. 
There are three thousand pieces of glass in the main part of the dome, twenty pieces in the lantern and two 
hundred and eighty pieces in the smaller dome on the very top. There are three thousand three hundred 
pieces of glass in the dome of our “Crystal Palace.” 

Botanical Gardens History 
By Bob Snyder 
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World's Largest Honey Bee Makes Rare Hallucinogenic Honey 

Harvesters scale Himalayan cliffs to collect this rare honey  

Reported by Donna Ludwig via www.mnn.com/earth-matters 

The largest honeybees in the 
world, Himalayan giant honeybees, 
produce some of the world's most 
cherished honey. It's known as 
mad honey, a reddish sweet goop 
with psychotropic properties that in 
reasonable doses generates a high 
similar to that of marijuana. 

Haven't heard of this delectable 
treat? That's probably because it's 
extremely difficult to harvest. If the 
bees' stings — which can pierce 
through most beekeeper suits — 
don't ward you off, the shear 
Himalayan cliffs where the bees 
plaster their large crescent-shaped 
hives probably will. Those who 
dare to gather the honey do so at 
their own peril, dangling from 
precarious bamboo rope ladders 
hundreds of feet above the 
ground. 

But this treacherous cultural 
practice, perfected by the Kulung 
people of eastern Nepal, could 
soon disappear forever. When 
elder Mauli Dhan, known as the 
last honey hunter, 
chooses to retire, his 
craft could end with 
him, reports National 
Geographic. 

Mad honey can fetch a 
hefty price, sold for $60 
to $80 a pound (U.S.), 
but those are black 
market prices. You 
won't find it at your 
local supermarket. Even 
at those prices, 
however, it's barely 
worth the risk to 
harvest it, not when 
you consider the time it 
takes to learn the skills 

of this highly specialized trade. 
Luckily, however, a team of 
filmmakers have documented 
Mauli Dhan and his honey hunting 
craft in a new documentary, "The 
Last Honey Hunter," which is set for 
release in 2018. 

The honey gets its hallucinogenic 
properties from toxins in flowers 
that the bees eat in the spring; it's 
only during this time of the year 
that the honey can get you high. 
Two to three teaspoons is usually 
considered the correct dose, which 
produces feelings similar to weed. 
A larger dose, however, can 
produce a more intense 
experience, one that's probably 
unpleasant to the uninitiated. 

First, you'll probably feel the need 
to purge (defecate, urinate, vomit). 
Then, "after the purge you 
alternate between light and dark. 
You can see, and then you can’t 
see,” explained Jangi Kulung, a 
local honey trader. “A sound — jam 
jam jam — pulses in your head, like 

the beehive. You can’t move, but 
you’re still completely lucid. The 
paralysis lasts for a day or so.” 

These more intense experiences, 
along with a rumored death from 
overdose, are the primary reasons 
that this precious honey has 
become more difficult to sell, and 
why the cultural practice of 

harvesting it might soon disappear. 

Undoubtedly, when the last honey 
hunter climbs his last cliff, the hunt 
for this rare psychotropic delicacy 
will probably continue in some 
form. But whether the harvest is 
done sustainably, in a way that's 
safe for harvesters, consumers and 
the bees themselves (their 
populations are declining), remains 
in doubt. There's a delicate 
ecosystem that makes this unique 
honey possible, and without a 
balanced and careful harvest, the 

honey supply may not last long. 
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The aromatic herb Rosemary is the 

November and December Plant of the 

Month 

The go-to holiday plants and blooms are usually: Poinsettia, 

Amaryllis, Christmas cactus , Holly, Mistletoe, and the Christmas 

tree in all its balsam and fir forms.  

Gaining in popularity is Rosemary (Rosmarinus officinals), an 

aromatic evergreen shrub, drought resistant, native to the 

Mediterranean and Asia.  

You’ll find it now in the produce section of your favorite grocery pruned into a Christmas tree 

shape, shown above. Take one home and snip its foliage for Thanksgiving & Christmas flavorings 

in stuffings, roasts, and potatoes. Its history and legend now 

include it in the traditional list of holiday plants above.  

Rosemary was considered to be sacred to ancient 

Egyptians, Romans, and Greeks. Its name was derived from Latin 

for dew (ros) and sea (marinus), therefore, Dew of the Sea, 

reminiscent of its Mediterranean roots.  

Legend made this herb a popular Christian plant. Since Rosemary 

is part of the Nativity Story, we include it within the group of 

traditional Christmas plants. It is said that Baby Jesus’s clothes 

were dried on the bush which imparted a fresh scent. When the 

Virgin Mary spread her blue cloak over a white blossomed Dew of 

the Sea shrub before she rested, the flowers turned blue. This 

myth explains the various colors of the shrub: white, pink, purple 

and deep blue. The shrub became known as Rose of Mary. 

Christians believed that the smell of Rosemary brought good luck.  

In the Middle Ages, Rosemary was considered a love charm and associated with weddings. The 

bride wore headpiece of rosemary and sprays were worn by the groom and guests.  

References to rosemary appear in literature as well. Ophelia, in Shakespeare’s Hamlet, says: 

“There’s rosemary for remembrance”. Cervantes’ Don Quixote mixes rosemary into his recipe for 

the miraculous balm of Frierabras.  

Rosemary’s reputation as a pest control plant in your garden dates back to the Black Death in a 

concoction called Four Thieves Vinegar, which contained natural flea repellants. The flea is the 

carrier for the plague’s bacillis, Yersinia pestis. The inclusion of aromatics like rosemary in this 

vinegar have the same properties.  

Rosemary will grow outside in the winter until it just becomes too cold for its survival in our zone 

5. If you bring it inside as a house plant, remember it is drought resistant outdoors, so only water 

when soil is dry. I have not had good luck with rosemary as a houseplant. Eventually its 

evergreen “leaves” begin to drop. So it is best to harvest the herb as the winter season progresses 

and make it a fresh or dry ingredient in your cooking.  

Contributor Carol-Jo Pope is a member of the South Towns Gardeners  

P.O.M. 
By Carol-Jo Pope 
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Botanical Artists 
 

Take a stroll down to the  Arcangel Gallery and see 
what the Botanical Gardens Staff has been cooking up. I 
bet you didn’t know that the staff here was so 
talented!?! Not only can we run a non-profit but we can 
create amazing works of art! Staff from all departments 
participated in this super fun and creative outlet. We 
hope to do it again in 2019!  

Speaking of talent, take a look at the works submitted 
by Horticulture volunteers Rich Myers and Marie Kemp. 
If you have talent and would like to share with your 
fellow volunteers please submit your work to Karen 
Hammer, khammer@buffalo gardens.com 

Pen & Ink 

Rich Myers 

Flower Photos by  

Marie Kemp 

Working Art –  

October 7 – November 12 

This diverse collection is presented by employees of the Botanical 
Gardens. This work is characterized by the unique experiences 
and perspectives of those who are immersed in our living 
museum. Pieces include photography, painting, drawing, and 
multi-media work inspired by life here at the Gardens. 

Photo By  

Todd Zintz Above 

Paintings By  

Karen 

Hammer 

Right Painting 

By 

Kristy Schmitt 
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Oldies But Goodies 

Take a look at these vintage images of the Mum exhibit! Do you have 

any historic images you would like to share for future issues? 
 

 



Gardens Volunteers contribute their exceptional abilities and 

expertise to benefit our ever-growing community and 

recognize and share our mission of advancing appreciation for 

and knowledge of plant life and its connection to people and 

cultures through its documented living plant collection, 

historic conservatory, education, research and exhibits.  

Staff directory 
 

Call  7 16 . 827 . 1 584  i f  you have  quest ions  

2655 South Park Avenue 
Buffalo, NY 14218 

Check us out on the 

web!

www.buffa
logardens

.com 

Administration 

David J. Swarts 
President/CEO 

ext. 202 - dswarts@buffalogardens.com 

Erin Grajek 
Associate Vice President of Marketing 

& Visitor Experience 
ext. 204 - egrajek@buffalogardens.com 

Julie DeCarolis 
Senior Director of Operations 

ext. 200 - jdecarolis@buffalogardens.com 

Development 

Brittany Finnegan-Zandi 
Director of Development 

ext. 203 - bzandi@buffalogardens.com 

Quinn DelZoppo 
Development Assistant 

ext. 295 - qdelzoppo@buffalogardens.com   

Education 

Kristy Schmitt 
Director of Education 

ext. 291 - kschmitt@buffalogardens.com   

Jolene Baj 
Education Coordinator 

ext. 292 - jbaj@buffalogardens.com 

Amanda Oldham 
Education Coordinator 

ext. 223 - aoldham@buffalogardens.com 

Facilities 

Todd Zintz 
Director of Facilities 

ext. 214 - tzintz@buffalogardens.com 

Jason Kostusiak 
Facilities Assistant  

Guest Services & Gift Shop 

Denise Nichols 
Guest Services & Gift Shop Manager 

ext. 209 - dnichols@buffalogardens.com 

Mary Jane Stefano 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Robert Graves 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Cheryl Porter 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Jessa Kelley 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Volunteers & Programs 

Karen Hammer 
Program & Volunteer Coordinator 

ext. 207 - khammer@buffalogardens.com 

 

 

Horticulture 

Kristin Pochopin 
 Director of Horticulture 

ext. 228 - kpochopin@buffalogardens.com 

Dylan Szucs 
Gardener 

ext. 205 - dszucs@buffalogardens.com 

 
Holly Bloom 

Gardener 
ext. 201- hbloom@buffalogardens.com 

Liz Thomas 
Gardener 

ext. 201– ethomas@buffalogardens.com 
 

Darla Mohrlock 
Gardener 

ext. 201- dmohrlock@buffalogardens.com 

 

Weddings and Private Events 

Christina Stannard 
Director of Weddings and Special Events 
ext. 219 - cstannard@buffalogardens.com 

Julie Mogavero 
Weddings and Special Events Coordinator 
ext. 220 - jmogavero@buffalogardens.com 

 


